












         Figure 3.  TBARs of the four different groups of experimental fish. Each bar represents mean ± SD.  
                 Data at thesame exposure time with different letters are significantly different (P<0.05).

DISCUSSION

 The hot-water extract of Sargassum 
sp. in the present study contained mainly 
“fucose” which is not surprising since the 
sulfated L-fucose is the main component of 
the polysaccharide in the cell wall of brown 
seaweeds (Kantachumpoo and Chirapart, 
2010).  It has been reported that fucose-rich 
sulfated polysaccharides from Sargassum 
sp. have beneficial effects such as for anti-
inflammation, anticoagulant (Ale et al., 
2012) and anti-microorganism (Berteau and
Mulloy, 2003).  In contrast, Kantachumpoo 

and Chirapart (2010) have shown that crude 
polysaccharides with high sulfate contents 
did not inhibit microorganisms but promoted 
their growth since the high carbohydrate 
content in the extract could be used as a 
carbon source for microbial growth.  Therefore, 
water-based extracts of seaweed may not 
be a good choice as an antimicrobial agent.  
 The results from the present study 
which showed no antibacterial activity of 
the hot-water extracts of dried Sargassum sp. 
against both gram positive (Streptococcus 
iniae) and negative (Vibrio alginolyticus,
V. parahemolyticus,V. vulnificus) pathogenic
















